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COMMERCIAL
OIL DRYER

TThe Maxel Commercial Oil Dryer makes the job
of removing oil from fried snacks a quick and
easy job. With high speed rotating drum, oil from
almost any snack can be removed. The sturdy
build of the machine ensures durability. More
than reducing time and labour costs, the extent
to which it removes oil is un-parallel when com-
pared to manual job.

You prepare munchies commercially ? This

machine is absolutely for you!

Features
Heavy Body Leg Bush For Noise Very High Rotating Robust Motor
Build Absorbance And Stability Speed for faster removal
Highly Durable Completely Timer Based Control SS Drum and Parts

Abrasive Paper Enclosed Electricals
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Technical Specifications

. Motor Peeling Machine Machine

Pé%%‘;“t Capacity | power in Iﬁ"hfgg Timein | Dimesions |Weightin
9 HP Minutes (LxBxH) kg
LEP240 7 0.5 1 4 23" x 27" x45" | 50
LEP239 10 1 1 4 26" x33"x45" | 60
LEP1032 10 1 3 4 26" x33"x45" | 60

Machine with above product codes operate on 220V 50Hz. "Above data is subject to change without any prior notice

For 110V 60Hz & 304 food grade SS variants, please visit our website.

Website : www.maxelplus.com | Email : info@maxelplus.com | Customer Care : +91 (422) 4351519



